The physicochemical characteristics of chicken breast were determined to identify the optimal ratio of CO The total number of microbes was reduced in chicken breast exposed to more than 40% CO 2 during storage days 3 and 6 (p<0.05); however, Escherichia coli was not affected by CO 2 level. Coliforms of chicken breast were reduced in the 40% CO 2 level on storage day 3. Moreover, tray-packed chicken breast exposed to 40% CO 2 did not collapse. These results suggest that 40% CO 
. A lower volatile basic nitrogen level was found for chicken breasts exposed to higher CO 2 levels. Furthermore, lipid oxidation of the chicken breast packed with CO 2 decreased with increasing CO 2 level, and 40% CO 2 significantly reduced 2-thiobarbituric acid reactive substances (TBARS) values on days 1 and 6. The total number of microbes was reduced in chicken breast exposed to more than 40% CO 2 during storage days 3 and 6 (p<0.05); however, Escherichia coli was not affected by CO 2 level. Coliforms of chicken breast were reduced in the 40% CO 2 level on storage day 3. Moreover, tray-packed chicken breast exposed to 40% CO 2 did not collapse. These results suggest that 40% CO et al., 2004; Daniels et al., 1985; Finne, 1982; Gill and Mollin, 1991; Hotchkiss, 1989; Stammen et al., 1990) . 그리고 식육의 세 포막의 수분을 제거함으로 세포 내로 유입하는 수용성 물 질의 통로를 막는 등 세포막의 투과성을 변화시킴으로 미 생물을 억제시킨다 (Finne, 1982; Holland, 1980; Ogrydziak and Brown, 1982; Veranth and Robe, 1979 
